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Goto Islands' brewery, Nagasaki Prefecture 
m! 


Mr Tateishi, president of the Tomie chamber of commerce, proudly displays a bottle of the Goto 
Islands’ only Toraku (%3), whose production is largely due to his efforts. 

This beverage is produced with locally cultivated rice, of course, and, unusually, uses a yeast culture 
made from the camellia plant, the symbol of the Islands, which is mainly used in the production of oil. 


макет Kosher sakes are мтатом A sake "made 
gaining ground in New York" 
Made from water and rice, sake is Though there are already around 
easily adaptable to the requirements fifteen sake breweries in the United 
That's the number of litres of sake of the Jewish religion. Since the States, New York has just seen the 
Japan exported in 2017, a 19% rise middle of the 2000s, many breweries creation of Brooklyn Kura, the first 
compared to the previous year. The have adopted the necessary sake producer to be established in 
United States was the leading regulations to produce kosher sake, this East Coast city, with co-founder 
importer with a 25% share of the destined mainly for the United States. Polen at its he His aim is to 
followed by South Korea, China One of these breweries, Kikusui, based fulfil a demand that's increasing by 
and Taiwan, where the number of in Niigata Prefecture, to the northeast 8% per year. He needs to produce 
Japanese restaurants is increasing of Tokyo, has seen its sales of kosher some 3,600 bottles for his first 
rapidly. sake rise 20% year on year. batch of sake. 
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The celebrated logo of the Kenbishi brewery, founded in 1505. 


Kenbishi, the soul of sake 


Asonc ofthe oldest breweries in the 
archipelago, it endeavours to preserve 
traditional methods of production. 


enbishi is more than just the name of 
K а sake brewery. Founded in 1505, it's 

historically one of the oldest and best 
known in Japan. Barrels displaying its brand 
name are often seen in depictions of Edo, in 
prints by Utamaro, Hiroshige or Kuniyoshi, 
and the name Kenbishi has also appeared in ka- 
buki theatre plays. History relates thar the cele- 
brated 47 samurai drank Kenbishi before setting 
out to avenge the death of their daimyo (feudal 


4 Z00M JAPAN number 64 September 2018 


lord), Asano Naganori, unjustly condemned to 
commit ritual suicide. Though situated in Kobe 
in the west of the country, the brand was a fa- 
vourite of the inhabitants of Edo, to the point 
that it almost became a synonym for "sake", 
and is part of the culinary history of the period. 
The brewery also possesses major archives, and 
continues to collect material about the history 
of Kenbishi. 

Ever since it began, the brewery has kept its 
original logo (it was the first to invent the idea 
of a оро") and still offers just five different 
blends, which has little to do with its capacity 
to produce 3,500,000 magnum bottles (1.8 


litres) a year. It is renowned for not producing 
novelty or other types of sake: and it sticks to 
this principle. Kenbishi is quite unique in the 
sense that it’s a large scale brewery that produces 
sake at affordable prices without resorting to 
industrial methods, bur instead uses the tradi- 
tional Yamahai method, by which fermentation 
takes place naturally thanks to locally occurring 


yeasts and “lactobacilli” present in the surroun- 
ding air, which takes a great deal of time. 

But, at atime when the world of sake is enjoying 
increased interest from abroad, and with the 
appearance of new kinds of sake created by the 
current generation of producers, does this 


brewery have a new vision for a "21st century 
sake" 
Doesn't it suffer from a rather old-fashioned 
image of a "sake of a former generation"? 
“No!” the present owner of the brand, Shirakashi 
Masataka, replies succinctly with a calm smile. 
“The slogan that we've observed for generations 
is "we must be like a clock that’s stopped" 
Taste changes with passing time. If you chase 
after what's fashionable, you become like a clock 


after more than 500 years of history? 


that's always slow and never shows the right 
time. On the other hand, a clock that's stopped 
shows the right time twice a day without fail.” 
The taste of Kenibishi is very distinctive. It 
could be the model for sakes from the Nada 
district of Kobe, which are known as "masculine 
sakes” due to the high mineral content of the 
region's water. All the blends, each slightly dif- 


ferent, share a taste that's rich in umami, both 


complex and powerful, but never too dense 
thanks to its metallic quality. It’s a taste that, 
once tried, is never forgotten, which can be re 
cognised even in a blind tasting, It's not a taste 

faithful 


that pleases everyone, but it has many 
fans, both young and old. 

“It’s а taste we want to perpetuate. And our 
production is entirely geared to always being 
able to supply our clients with the same sake. 
We don't use traditional methods just for the 


sake ofit, but we make every effort to use tradi- 


tional means to ensure the preservation of the 


aintains Shirakashi Masatak: 


Kenbishi taste, 


In fact, visiting this brewery has been a uniq 
experience. It formerly had eight cellars, but 
seven were destroyed during the Great Hans- 
hin/Kobe E 
employ 
has rebuilt three cellars in the same location, 


thquake in 1995, in which four 


s lost their lives. Since then, Kenbishi 
and in these four cellars, a total of four toji 
(master brewers) and a hundred employees 
work during the sake production season from 
October to April. 

From outside, these enormous recently-buile 
concrete buildings are rather intimidating, and 
resemble a factory. But insid 
and small wooden barrels, and can smell kakishibu 
(fermented juice of unripe persimmons), tradi 
tionally used as coating to seal and preserve 
wood. At the time of our vi 
season, and they were taking the opportunity 
to repair and maintain the production equipment. 
On the terrace, fish were drying in a basket. 
“Members of staff who have lunch here prepare 
the food themselves,” explains Shirakashi Ma- 
Fa traditional workshop was 
enclosed inside this large modern box. Whereas 
in a similar sized brewery, usually only around 


we can see large 


it was out of 


sataka. It was as 


forty people are needed on average, Kenbishi 
employs double that number. "Our brewery is 
quite large, however it’s not machines that do 


FOCUS 


The Kenibishi brewery prefers to use wooden equipment in the main. 


the work, but our skilled workforce, which 
allows us to employ traditional methods.” 

In addition, all the materials used have been 
carefully selected. For instance, they prefer to 
continue using wooden barrels to steam the 
rice because the results are better in comparison 
On the other hand, the barrels 
to store the sake are made of metal, as they 
reckoned that there was a higher risk of hygiene 
problems with wood, and they did not improve 
the taste. However, wooden barrels are still 
used in order to help control the temperature 


to metal barre! 


during the fermentation of the shubo, (the 
starter), as the temperature change is gradual, 
in contrast to metal, when it can be rapid. In 
the koji room where the koji fungus is prepared, 
an essential stage in the fermentation process 
of sake, steam cooked rice is spread on small 
trays, so that they can be removed easily as 
soon as the spores develop. It's an age-old pro- 
cess, and no electric heating is used to control 
the temperature in this room. “In general, 
other producers only use these small sized 
trays for special brews as they necessitate a lot 
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The head of the business, Shirakashi Masataka, roundly defends an approach that's anchored in tradition. 


of care. But now we've decided to take on 
people so that we are able take this kind of 
care to produce all our sake, across the board," 
Shirakashi Masataka assures us. 

Nor do they produce namazake (unpasteurised 
sake), which has lately become very popular 
due to its fresh taste, "Namazake is good, and 
I'm not against this method. But if everyone 


starts to produce sake that can be drunk imme- 
diately, we'll lose the ability to imagine a sake 
whose flavour improves by waiting a year or 


two. Of course, you lose this fresh flavour with 


pasteurisation, but on the other hand the umami 
taste increases. Our sake is made so that its 
taste improves with time. Normally, we keep it 
for two or three years before bottling it, after 
mixing it with some older vintages to add com- 
plexity to its flavour. We even have a thirty-five 
year old vintage; we taste it every year to check 
it and decide when it would be best to market 


it, but every year we think thar there's still 
room for it to develop,” observes the boss of 
Kenbishi. This long-term point of 
presents the same investment Kenbishi makes 


jew also re- 
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in the maintenance ofits equipment, as it's ne- 
cessary to be certain that there'll always be 
craftsmen to replace it. There's only one person 
in Osaka who knows how to make large barrels. 
When Shirakashi Masataka learned he was 
going to close his workshop in 2020, he sent 
two of the brewery's employees, who wanted 
to learn the secrets of barrel making, to be 
trained by him, and then built a workshop next 
to the cellar to make barrels so that they could 
continue to use them. To make small barrels, 
he officially employed the craftsman who pro- 
duced them, and asked him to use his workshop 
to teach barrel making. 

Now, this workshop not only provides tools 
and equipment for Kenbishi but aims to fulfil 
orders from other producers in the future. He 
has acquired a machine to make mats from rice 
straw to wrap around sake barrels to serve as 
temple offerings. Nowadays, throughout Japan, 
these straw mats have been replaced by those 
made of plastic. Shirakashi Masataka thought 
long and hard before obtaining this machine, 
as it doesn't directly concern the taste of sake. 


“To give an offering to the gods of sake, the 
sake must be dec 
with plastic it becomes an offering to the petrol 
god. That complicates the lives of our gods, 


ated with ears of rice, however, 


doesn't it?" he adds jokingly 
This workshop making machines and tools 
brings to mind what Imada Miho (see pp. 8- 
10), a female toji told us. She doesn't conceal 
her admiration for these master brewers from a 


former generation who possessed a comprche 


sive knowledge of the world of sake: they knew 
how to cultivate rice (many of th 


n were 
farmers) and how to weave the rice straw, as 
well as repair the barrels and the cellar roofs 
lised, but 
she explains that if, for example, it was necessary 
to make sake from nothing, these toji of yesteryear 
would have been able to do it. Contrary to what 


Today, the world of sake is very sp 


you might chink, it’s only because they lack the 
time and the means that the small producers of 
hand-crafted sake are unable to undertake all 
these things. Regrerfully, wooden equipment 
and straw matting must sometimes be abandoned. 
Only some of the larger breweries, those concer- 


ned about handing down the tradition, have 
the capacity to employ extra people so that this 
knowledge can be passed on. Kenbishi is a good 
example. 

"Is been suggested that I should buy forests in 
order to grow our own bamboo to hold the 
wooden barrels together... That would mean 
we'd be totally self-sufficient. But without going 
quite that far, Г very much like to have somewhere 
to cultivate our own rice. As you've seen, we 
have to make our own equipment, otherwise 
we'd risk losing skilled workmen with the ne- 
cessary know-how. It's the same with rice: the 
farmers who are contracted to us are elderly. 
Rice for sake is more difficult to cultivate, and 
needs more care and manual labour. If the si- 
tuation remains the same, soon there'll be a 
shortage of rice suitable for sake. To create the 
means of cultivating our own rice is a way of 
guaranteeing both the quantity and quality of 
the rice, We obtained the appropriate licence 
to do this several years ago, so that we can 
prepare the land and ensure there's work for 
those who come to work here for six months of 


the year. There's no fixed retirement age for our 
workers, they can work for as long as they want 
and are able to. But if they were able to cultivate 
rice for the other six months of the year, it 
would be a way of guaranteeing them financial 
security, and our brewery would be, in that 


sense, self-sufficient... Just another dream... 
says Shirakashi Masataka with a knowing smile. 
Bue those who have seen all his previous efforts 


to make sure this know-how is not lost, know 
that it's not just a dream, but rather a realistic 
and promising project that will come to frui- 
tion, 

Naturally, after this visit, we are well aware of 
the real “meaning” behind the immutability of 
this timeless process. Of course, it's a commercial 
product above all, but apart from this aspect, 
we can sense the feeling of responsibility, 
blesse oblige” to preserve this sensory heritage. 
This is made possible thanks to the judicious 
and methodical archiving of material and old 
recipes dating back hundreds of years. Everything 
that’s done to safeguard this taste also contributes 
to the preservation of a tradition, the “culture” 
of sake asa whole. 

In the period when sake was graded as “special”, 
“first class" “second class" (the law was abolished 
in 1992), there was very little choice. It was un- 
fashionable to taste and compare several different 
sakes at a time, rather a case of each to his own 
sake, As for my grandfather, he remained faithful 
to the brand with the double-lozenge logo. I 
can still picture him with a bottle of Kenbishi 
beside him at mealtimes. Of course, as I was 
still a child, I couldn't join him in a drink, but 
when this sake is poured into a glass, Ican smell 


a“no- 


FOCUS ч 


The production of sake at Kenbishi starts in October and ends in April. 


a familiar aroma and recognise the taste I've 
known since the very first time I drank this 
sake a quarter of a century ago. 

"That's the reason we preserve this taste. It 
would be sad if you drank a Kenbishi and по 
longer recognised the taste your grandfather 
loved, wouldn't it? You drink sake nor just for 
the sake of drinking it, but to enjoy the way its 
taste has the power to bring back past memories. 
We believe in this power of sake,” maintains 
the owner of the brand. 

“The metaphor of the stopped watch doesn’t 
mean we can sit back and do nothing. You 
need to imagine being аг sea, always at the 


same spot, with the wind and the waves. The 
impression is that you always remain in the 
same place, but to achieve this, you need to 
move your arms and legs constantly, and observe 
the stars and the sky. We mustn't skimp on 
the time and energy it takes to do it this way, 
orto stick to our principles and the conviction 
that we're right,” he adds. To revel in this 
“real moment” together, our watch can also 
decide to be out of time with Kenbishi sake. 
At any rate, this brewery's initiatives appear 
to be more relevant than ever, and the watch 
is bang on time! 

SEKIGUCHI RYOKO 
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TREND Mirs Imada is the master brewer 


Laura neta for Zoom pan 


Like Imada Miho, more and more 
women are starting to work in the 


production of the drink of the gods. 


apan has always known how to safeguard 
its traditions, which have endured for 
centuries but which also have their dark 
les. Many kinds of work and places were for- 
bidden to women (see Zoom Japan no.63, July- 
August 2018) : the national sport of Sumo 
wrestling still forbids them to set foot in the 
ring (during the Edo period, women weren't 
even allowed to attend the matches), they were 
tunable to access sacred mountains such as Mount 
Fuji, nor were they allowed to take part in some 
festivals, not to mention Kabuki theatre plays 
performed only by men even today, or Noh 
theatre where women made their first appearance 
y after the Second World War. 
Though we're starting to see women hesitatingly 


оп} 


"srare 


take up positions as professional cooks, 
to sce a female head-chef in a sushi restaurant: 
according to popular bel 
vell adapted to this profession due to their 


women are not 


menstrual periods when the rise in the tempe- 
rature of their hands could spoil the fish. 

The world of sake has not escaped this custom 
either. It’s been said for a long time that to 
allow a woman into the cellar could impair the 
sake. But in today's Japan, there are dozens of 


female toji (cellar master), some of whom are 
well known and respected for the quality of 
their sake. Nowadays, in sake production, the 
taboo surrounding women seems to be disap- 
pearing more quickly than in other traditional 
areas of work. In Akitsu, a city in Hiroshima 
Prefecture well-known for the skill of its Hi- 
roshima toji, we met Imada Miho, one of the 
first female toji, in the family-run Imada Shuzo 
Honten, founded in 1868. The brewery is si- 
tuated close to the calm and bountiful Inland 
Sea. “They say the landscape resembles Sici 


she remarks, with its temperate climate, sur- 
rounded by rolling hills, and an abundance of 
orange and lemon trees. 

Imada Miho is part of the generation of kura- 
moto toji. Traditionally, the kuramoto, the 


brewery owner, didn't deal with the production 


of the sake, but concentrated on the management 
of the brewery and employed a гой to take care 
or the production. For the past twenty years of 
d bre 


weries, the owners themselves have begun to 


so, especially in small and medium 


take part in producing sake, both to help solve 
the crisis that gripped sake production in the 
1990s due to a failure in recruiting workers, 


and to introduce a breath of fresh air inspired 


ate sake free from some of the 


by a wish to c 
old notions surrounding it. It was this generation. 
that, often, gave up their careers and returned 
to run the family business or to immerse them- 


Some of the treasures from the Imada brewery, founded exactly 150 years ago. 
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selves in something they were passionate about. 
Imada Miki is no exception. In the beginning, 
she had no plans to return to the region where 
she was born to take up the reins of the family 
brewery. At the height of the economic bubble 
in the 1980s, having obtained her university 
degree, she worked for ten years in the world 


of culture, busy mainly producing Noh theatre 
plays. The group, which promoted New Noh 
theatre, received considerable support from Ja- 
panese patrons, and she even went to the Avi- 
gnon Festival to stage a work by Teshigawara, 
But 
at the start of the following decade, the financial 
crisis meant she lost her job, and at home, the 
family brewery was facing bankruptcy. 

She's the eldest of five brothers and sisters, 
none of whom wanted to take over the business. 
So she decided to return home. It’s now twent 


taking a troupe of Noh actors with her. 


five years since she started to work at the 
brewery and give it a new lease of life, Contrary 
to the widely held popular belief, she’s not е 
countered the situation of “male dominance”. 
"The toji who had worked for a long time in 


our brewery welcomed me with open arms, 
and taught me a lot. The other toji in the 
region were just as open-minded,” she recalls 
She assures us that this is characteristic of "Hi- 
roshima toji” 


"Our region is well-known for its extremely 


soft water, and water containing few mi 


is not suitable for sake production. Ferm 


is very difficult and risky with water of this 
quality. In chis situation, sometimes ш 


for successful sake making, the “Hiroshima 


favourable 


toji” exchanged information and know-how 


so that they could work together to impro 
the region's sake. They considered this difficulty 


to be an opportunity, and invented the ginjo 
method, a lengthy fermentation at a low tem- 
perature, which brought outa fine flavour, 
thanks to which the name of the Hirosl 
toji gained widespread recognition. The 
roshima toji”, 
highly quali 


sought after, left to work in other regions. It's 


who were now considered to be 


ed professionals and became much 


not without reason that in the 19th century, 
Takersuru Masataka, the son of a Hiroshima 
brewer, travelled to Scotland to learn about 
whisky production. We have a traveller's mind- 
set, a thirst for knowledge,” she adds. 

She concludes that this spirit is, without doubt, 
what allowed women to take part in sake pro- 
duction. Moreover, when she joined the family 
brewery, there were already two women working 
there. As a child, she watched her mother at 


осо» 


— — 


work there. During the sake making season, 
the гой and kurabito (brewery workers) slept 
on the brewery premises. Everyday, from dawn 
until dusk, her mother prepared meals for seven 
or eight workers. “It’s often said that there were 
no women in the breweries, but without them, 
sake production would have been impossible, 
as it was always the women who supported the 
men’s work. In the Tohoku region (see Zoom 
Japan no.20, June 2014), the toji brought their 
wives with them. It all depends on what you 
mean by ‘the presence of women’.” 

Imada Miho, immersed herself in the world of 


When asked why she started out on this risky 
process, which at the very least required an in- 
vestment of a great deal of time and energy, 
she replies that she was curious to discover the 
taste this variety was hiding in its small grains. 
Unlike the well-known varieties that have been 


used for a long time to make quality sake like 
yamadanishiki, the hattanso variety, in her opi- 
nion, characterises rugged strength and an 
upright stance, and the sake made from this 
rice is a good accompaniment to dishes with 
aromatic herbs. Generally speaking, sake does 
not go well with strong smelling herbs, but she 


With her sake, Imada Miho won the “Kura Master" prize two years in a row. 


Hiroshima sake at the age of 33, and tried to 
progress and to learn. She said she felt she was 
a true professional for the first time seven or 
eight years later, when the toji who had worked 
for them for as longas she could remember re- 
tired, and she had to plan everything from А 
to Z on her own. So she set out to find a taste 
one that was 


that could become “her” s 
not only unique but with strong connections 
to the region. She understood that sake is made 
with rice and water, and that as the quality of 
the water doesn't change, she needed to search 
for a particular type of rice. During this search, 
she discovered the rice native to the region, 
hartanso. This variety grows to double the 
hei 
to cultivate, so was not readily available. The 


it of standard varieties and is more difficult 


Institute for Agricultural Research, which 
conserves seed, agreed to give her a small 
quantity so that she could try to cultivate it. 
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assures us that the strength of this nati 
makes this a good combination, 

She also began a quest for a flavour to accompany 
the regional dishes of Akitsu, and created a sake 
using white koji. For the process of fermentation, 
the yellow koji fungus is generally used, but 
with white koji, the citric acid is more apparent, 
and it’s a marvellous accompaniment to oysters, 
an Akitu speciality, or other seafood available 
from the Inland Sea. Research into native rice 


e variety 


varieties, as well as new production methods, is 
a common trend among the younger generation 
of sake producers: they are looking for a sense. 
of locality, a return to original sources, and are 
eager to experiment in order to unearth new 
opportunities for the world of sake. 

Her sakes mirror the gentle landscape of the 
region, and are highly thought of outside Hi- 
roshima, not only in places such as Tokyo but 
also abroad. Two years in a row, two of her 


sakes have won the “Kura Master” prize, an 
award created by French sommeliers. Nowadays, 
women aren't content just to play a supportive 
role for male brewery workers, they work 
alongside them preparing the saki, and some 
of them become toji, responsible for sake pro- 
duction, as working practices have changed. 
When brewery workers lived and worked to- 
gether in the brewery for months at a time, it 
was difficult for women to enter the profession. 
Their progress was slow not only because they 
sometimes came from other towns but also 
because the day's work began very early and it 
was necessary to supervise the preparation of 
koji (the fungal mould indispensable to the 
fermentation process) both day and night. 
Imada Miho maintains that the choice for her 
generation was between working as a toji or 
the life of a woman: to be married and have 
children. Today, thanks to new technology, 
the temperature of koji can be regulated from 
a distance. Technical innovations have made 
the control of hygiene and fermentation easier, 
and its possible to have a career as a toji as well 
as a private life. Trained by male toji who 
wanted to pass on their knowledge, 


he's opti- 
mistic about the future for women in the pro- 
fession. 

Imada Miho uses a very interesting word to 
describe the taste of the region's sake: ko-aji 
For her, this term meaning a "delicate taste", 
represents the essence of the local taste, It's 
the opposite of o-aji, or "rough taste". Though 


o-aji is a word in current use, ko-aji is rarely 


used, especially as what is in demand today is a 
simple taste, a taste that immediately speaks to 
you. “The fish from the Inland Sea, for example, 
the Japanese half-beak fish, bass, small squid or 


other small fish, are not as oily as tuna. It's not 


an immediately acquired taste for еуегуо! 
it's subtle. It's a taste that whispers to you, 
she explains. 


You have to get to know Ко- 


as 


You must pay 
attention to the delicate changes the seasons 
make to the sake. According to her, the region's 
sake tries to accompany this whisper of a taste. 
All the sakes she produces are made within 
. When taking a sip of 
onc of her sakes, you sense а light acidity, which 
brings to mind the far-off aroma of the lemons 
you caught sight of a little earlier on the 
hillside, from where you saw the sea and heard 
it utter: “From here, you'll see nothing that 
isn't beautiful", And it’s true, the landscape 
appears to be in perfect harmony. And everyone 
can agree that she's found the place where she 
can produce “her very own” sake, created by 
her and which fully reflects the the landscape 
of Akitsu. 


this universe of ko-aj 


S.R. 


taste Drinking is quite an art 


The taste of sake changes according to the drinking vessel used. 


To enjoy all of sake's subtleties, the 
drinking vessel must be chosen with 
care. Here’s some advice. 


| odd in izakaya (Japanese-style pub) 


letting clients choose a sake cup from among 
glasses and cups of different shapes, sizes and 
materials. This amusing option can also make a 
difference to the taste of your sake. It's one of 
the principal characteristics of this beverage; 


hose who have already visited Japan 
must have 


sometimes seen something 


its taste changes according to the container you 


PRACTICAL INFORMATION 


, 4-3-11 Kagurazaka, Kagurazaka 
Tunasho Terrasse 2F, Shinjuku-ku, Tokyo 162- 
0825. Tel. 03-3269-4556 www fushikino.com 


use 
Traditionally, varied shapes and materials were 
used to make sake cups: ceramic, porcelain, lac 


quer ware, wood, bamboo, glass, tin... With the 


exception of ceramic, the taste of sake can differ 
according to the shape, size and thickness 
Miyashita Yusuke, manager of Fushikino Res- 
taurant in the Kagurazaka district of Tokyo, 
suggests that some sakes are suitable not only 
for particular dishes, but also for particular sake 
cups. Each dish is accompanied by a sake served 
at the required temperature, sometimes with 
the addition ofa little water to modify its consis- 
tency, and offered to you in a vessel that enhances 
the taste and smell that you want to highlight. 
So many factors to take into consideration? Some- 
what complicated? Complex yes, but fascinating 
for all that, he replies. 


“What's interesting is that one bottle can have 
so many facets. It's up to us to е) 
possible characteristic in a single sake, 
us. He explains that, though the 

shapes of glass for each kind of win 
с glasses when drinking sake 
unless you are a professional taster. We tend to 
think that a particular shape of glass is right for 
a certain wine. But in the case of sake, there are 


act every 
he assures 
are specific 


it's not 


usual to chai 


several options. Mr Miyashita suggests trying 
the same sake in different cups so we can. 
taste the diffe 
need to be an expert to appreciate the difference 
in taste. You can even experiment with a bottle 
of sake you have at home, using the different 


ally 


nce. This doesn't mean you 


cups and glasses on your shelves. According to 
him, it would be good to keep the following in 
mind: 
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+ Wine contains 4 to 5 times the acidity of sake, 
and this is why wine glasses aim to reduce the 
wine'sacidity by enhancing its full-bodied flavour. 
Ifyou drink sake in a wine glass, it could lose its 
acidity and become sweet. 

© If the the cup is wide brimmed, the acidity is 
accentuated; if t's pear shaped, it's the sweetness 
that is emphasized. You could try the sake in a 
Martini glass. 

* Nama sake (unpasteurised sake) resists this 


tendency 


eat food alternately with wine then 
in wine glasses. The lack of acidity in 
the sake can be useful in refreshing taste buds 
tired from the acidity of the wine. For instance, 


try serving sake aftera white wine before moving 
on toa red. 

e For wine, the nose is all important, while for 
sake, the fukumika (“favour in the mouth") 
when the liquid passes over the palate, or kaerika. 
(“returning flavour”), the "caudalies" of the finish, 
which linger in the nose and mouth after drinking, 
must also be taken into consideration, 

Once you've recognised how the taste of sake 
changes in the different glasses you have at home. 
it's time to get hold of a traditional Japanese 


cup and continue your adventure. In Japan, you 


can buy them in shops selling utsuwa (Japanese 
crockery), or search for them in flea markets 
Here, the same rules apply as for wine glasses: 
with a wide brimmed cup, the acidity is more 
apparent, whereas with a narrow brimmed cup, 
you will appreciate the umami and smoothness 
more. If you're looking for a balance between 
the two, choose a medium brimmed bowl. 

For sake cups, you can choose ochoko (small 
cups), guinomi (large cups), or use a sobachoko 


(a cup used for tsuyu sauce for soba noodles). 


Also, as the cups are smaller than wine glasses, 
you don’t pour the sake directly from the bottle. 
‘There are several receptacles for this, such as 
тоаш 
spout), which can hold 160-180 mls of liquid, 


ochoshi, or even katakuchi (with a 


and into which you pour the sake before serving 
it into cups. Tokkuri and ochoshi are used to 
hear the sake. Using tin or aluminium receptacles 
to heat the sake will bring out its acidity, whereas 
ceramic will give it a smoother taste. The result 


using porcelain will be between the two. There 


are even sets of ochoko and tokkuri made from 
the same material and with matching patterns. 
It's easy to buy a cup that we like while on our 
travels to bring home with us, for example, a 
practice known as “my ochoko”. Boxed sets of 
ochoko are available for sale to enthusiasts. 

Different cups change the taste, but they are 
also aesthetically pleasing: nigiri sake (which is 
slightly cloudy), is best in a red lacquerware 
cup, whose colour sets off and contrasts with 
the paleness of the sake. Aged jukusei koshu 
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Each object is a work of art. 


sake, matured over many years, takes on an 
amber colour, and can be served in cut glass to 
best appreciate its rich colouring, Likewise, you 
can choose your cup according to the season: a 
cup that epitomises freshness, like blue-coloured 
glasses or cups; mini-cups to drink the fresh 
sake quickly before it becomes tired; or a cup 
that represents warmth, made of thick ceramic, 
in a rustic style the colour of earth. If the cups 


are decorated, you can pick ones with seasonal 
plants or flowers to be one with nature. 

You can also choose what the cup is made out of 
according to the heat of the sake you're drinking: 
atin cup will keep it cool, while a thick ceramic 
cup is good for hor sake. You can even enjoy 
sake in a cup made from a material that would 
be unthinkable fora wine glass: cedar wood cups 
lend a fresh aroma to sake. Depending on what 


the cup is made of, it can feel quite different on 
your lips and when held in your hands: it's the 
almost sensual feel of Japanese utsuwa that en- 
courages you to hold it in both hands. Choosing 
an utsuwa is not just abour its visual beauty, it's 
almost an encounter with the whole entity of 
the cup, its origins in the natural world (carth, 
clay, sand, wood), and the hands of the craftsmen 
who fashioned it with the help of water, flames, 
the resin at the heart of the wood. 

Miyashita Yusuke, who is also a tea master, no- 


ticed that the tea ceremony, which is now consi- 


dered an art in its own right, had been refined. 
When it began, the idea was to enjoy every 
kind of tea. Before it took on the form we 
know today, there was a period when “battles” 
between different teas were staged. If it had re- 
mained just a matter of judging the quality of 
the various teas to decide which were good or 
which were not, the ceremony could not have 
included an aesthetic element 

In his opinion, for the activity of drinking sake 


to become a 


rt, it needs ко stop jud 


he е only remains for you to pour the beverage and to enjoy drinking it. 
differing tastes of sake. You need to leave behind 


the idea that sake is just a delicious drink, and е history of the cups, as he also serves sakein which both enhances the taste of food, and іп 


think about as many ways of appreciating itas antique cups. its turn is enhanced by food. This way of tasting, 


possible, by taking into account all the elements Ву doing this, we'll be able to fully appreciate — will bring it close to becoming an art form. 


(aesthetic, visual, taste, smell, cultural) even фе drink that we're about to raise to our lips, S.R. 


Dum »— 
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PRODUCTION Japanese sake, brewed in the UK 


Owner & founder, Yoshihide Hashimoto (right) and sake brewing manager, Tony Mitchell 


A venerable Osaka sake brewer 
decided to build a new brewery in the 
bucolic English countryside. 


enthusiasts first began to hear rumours about 

the Dojima brewery. It was whispered that 
the son of a long-established Osaka sake brewer 
was planning to open a brewery in the UK. They 
were going to import all the equipment and 
ingredients they would need - rice, koji, yeast, a 
rice-polishing machine – from Japan. It sounded 
like a massive and expensive project. From my 
experience as a sake expert, they had set them- 
selves a huge challenge. Variables like water, tem- 
perature, humidity, climate, and personnel all 
play vital roles in the making of sake. And even 
before that, there is a massive difference in regu- 
lations and the ways things are done in the UK 
and Japan. The founder, Yoshihide Hashimoto, 
wanted to build his brewery next to a historic 
manor house, and gaining approval took several 
years. All of these problems delayed the start of 
brewing dramatically. 
Hashimoto certainly managed to locate a beau- 


| t was two years ago that London's sake 
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tiful site for his brewery, about 70 miles from 
London, near the city of Cambridge. The manor 
house was built in 1790, an old farmhouse with 
vegetables, apple, pear and fig trees, and two pigs 
as pets. On the 75 acre property, they have built 
a brewery with big glass windows in the shape of 
the Japanese character for sake (ili) near the 
entrance. To see this character floating over the 
bucolic English countryside, I felt certain that 
the Osaka comic spirit is here. 

Lentered the brewery with Hashimoto and his 
sake brewing manager, Mitchell. Mitchell had 
worked as a sake brewer at the Wakatake-ya Bre- 
wery in Fukuoka. He lived in Japan for ten years 
and speaks fluent Japanese. As he showed us 
around, I asked Mitchell about the biggest chal- 
lenges he has faced in trying to make sake in the 
UK. He replied, “the weather right now". The 
ideal temperature for brewing sake is normally 
around 5*c. But it was 22°с on the day I visited 
in June. He was having to use a crazy amount of 
ice, so his Japanese ice-making machine was wor- 
king overtime. 

But he said that the most important step in the 
sake making process, the making of koji rice, had 


gone smoothly. The koji mould had been added 
to rice and was inoculating it just the way he wan- 
ted. Like most sake brewers, Mitchell was 
checking his koji rice every three hours, day and 
night. Numerous sleepless nights and unwavering 
dedication had led to his first 5096 polished rice 
sake, Yamadanishiki, being a great success. The 
taste was even better than they could have hoped 
for. With its soft and gentle aroma and clean 
delicate taste, it will make a great pairing for deli- 
cate fresh sashimi or lightly smoked salmon. 
They import all their rice, Yamadanishiki and 
Akita Sake Komachi varieties, their koji and yeast 
from Japan. The day we visited, Hashimoto was 
making sake with Yamadanishiki rice with a 7096 
polishing ratio. The nine day fermentation tank 
smelled beautiful, with a scent like green bananas. 
Ir was a scent I often came across in Japanese sake 
breweries when they used the famous Yeast 
Number Nine. For the water, Hashimoto duga 
forty-metre deep well near the brewery. Fortu- 
nately the water was excellent. He uses filtration, 
but the water contains no iron, which damages 
sake, and an ideal amount of minerals to support 
the fermentation. 


The iconic brewery windows spell out the character for sake (Ж). 


е 


Dojima plans to release its pure junmai sake, which harmonises premium Japanese rice and pristine 


English water, in the autumn. 


Lasked Hashimoto why he had decided to brew 
sake in the UK. “I want people in the UK to taste 
freshly made sake,” 
the most delicious types of sake, but it is only 
available in Japan. Many people outside Japan 
are becoming interested in sake brewing, so one 
day we want to turn this place into a sake making 
academy. People can come to study here instead 
of going to Japan.” 

Interest in sake in the UK is already growing. The 
Wine & Spirit Education Trust (WSET) is now 
running sake courses in London, and more people 
are choosing to learn about this fascinating drink. 


he said. “Fresh sake is one of 


The Dojima Sake Brewery will provide visitors 
with a wonderful opportunity to learn all about 
the key processes in sake brewing without having 
to endure a 12 hour flight to Japan. 
Brewery tours will be available from autumm 
2018. Spaces are limited so booking via the bre- 
wery s website is essential. 

TASAKA ASAMI 


PPRACTICAL INFORMATION 


Dojima Sake Brewery 
39 Newmarket Rd, Fordham, Ely CB7 SLL 
‘nttps://dojimabrewery.com/ 
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EATING & DRINKING 


piscoverY Drinking sake to the very dregs 


Sakckasu, the compressed dregs left over 
from sake brewing, have become a 


fashionable side product in the archipelago. 


othing is wasted in sake production. 
N For example, the powdered rice gene- 
rated during polishing is sold to make 
rice cakes. The compressed lees (or dregs) resul- 
ting from pressing the sake are called sakekasu, 
and resemble a beige-coloured and smelly paste. 
Though the term sakekasu means "sake leftovers", 
this product is far from being considered bad. It's 
rich in protein, vitamins ВІ, B2, B6, vegetable 
fibre, various minerals and amino acids, and sake 
producers are the first to make use of it, adding 
it to soup or stews, giving them a mild and light 
sake flavour. Тез an ideal ingredient before early 
morning toil in the depths of winter. 
It can also be eaten lightly grilled, sprinkled wich 
a litele sugar, or used in cooking. 
Traditionally, it was used to marinade vegetables 
in order to preserve them, thanks to its alcohol 
content, and to add to their nutritional value. 


A packet of sakekasu. 


Sakekasu is used in many recipes to sweeten them and give them a sake flavour. 


In many regions, you can find tsukemono (pick- 
led vegetables) based on а sakekasu marinade, 
which are perfect to accompany rice or tea. 
Narazuke, from the Nara region (see Zoom 
Japan по,41, May 2016), is also celebrated. Sake- 


kasu adds an elegant flavour to marinaded fish, 


called kasuzuke, and considered to be a gourmet 
dish. 

Naturally, sakekasu has existed since sake pro- 
duction started in Japan. 

In the Man'yoshu, the first flowering of poetry 
in the 7th and 8th centuri 


there is already a 
mention of a drink based on sakekasu diluted 
with hor water, allowing us a glimpse into the 
people's lives at that period. Japanese people in 
the Edo period knew about the benefits of sake- 
kasu, and called it tenigiri sake or “sake you can 


take by the hand", or sakebone ("sake bones"). 
Amazake, a "sweet sake" based on sakekasu, was 
a popular drink at the time. In contrast to today, 


when it's usually drunk by the Japanese to keep 


themselves warm in winter, at that period, the 
amazake seller strolled around the street mainly 
during the summer, distributing this energy- 
giving beverage to the inhabitants, which they 
drank during the extreme heat. Moreover, the 
term amazake is classed as a “summer word” by 
writers of haiku, those short poems made popular 
by Matsuo Basho. The shogunate (feudal mili- 
tary government), aware of the beneficial effects 
of amazake, kept its price very low so that people 
could afford to buy it 


Rice vinegar had been expensive for a long time 
due to its main ingredient, but the start of the 


‘The taste of authentic 
Japanese Confe 
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EATING & DRINKING RE 


19th century saw the appearance of a vinegar 
based on sakekazu, which led to a growth in the 
use of vinegar. It's now commonly used to pre- 


pare sushi rice. 
Though, today, unlike the dregs from wine 
making, sakekazu is available throughout Japan, 
even in supermarkets, its consumption has 
decreased since the 19705. So the large producers 
of sake have begun to sell heir sakekazu to make 
fertilizer and animal feed. 

But, late 
popularity with the growing fashion for fermen- 
ted products in general. The mainstream media 
extol their benefits for health and beautiful 
skin... Today, its sales are booming, You can find 


akekazu has seen a renewal in its 


a large variety of sakekazu for sale on the Inter- 
net. Each producer sells the sakekazu from their 
individual batches of sake, which all taste diffe- 
rentaccording to the method employed to make 
it, Diffe Famazake are produced by 
many of the brands, either hor, cold, flavoured 


y ARN 


|] MORINAGA 


A-2927 


1 P 


nt kinds of 


^ 


with citrus or ginger, and they are available from 
convenience stores or vending machines. Akazu, 
vinegar made from sakekazu, almost disappeared 
during the 20th century, but has surged in popu- 
larity in some sushi restaurants. You'll also find 
many by-products, some of them very surprising: 
sweets, gelato, cakes... as well as cosmetic creams, 
lotions, soap, face masks... Recipe books suggest 
that, apart from its use in Japanese cookery, sake- 
kazu can be used in the preparation of manju or 
bread (anpan, bread made from red haricot 
beans was traditionally prepared with sakadane, 
a yeast made from koji rice as used in sake 
making). Cooked sakekazu tastes a bit like 
cheese, and can be added to savoury biscuits or 
baked dishes. 

Eating a bowl of rice accompanied by narazuke: 
pickled vegetables and kazazuke-marinaded fish, 


washed down with a glass of sake, must be the 
ultimate meal based entirely on rice! 
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Rice produced in Niigata is considered to be the best in the country. 


EXPLORATION Niigata, the kingdom of sake 


home to the largest 
number of breweries in Japan, with 
some 90 companies. 


the port city of Niigata, situated on the Sea 

of Japan coastline. In front of the Toki 
Messe convention centre, queues of people wait 
excitedly for the opening of “Sake no jin”, the 
largest sake fair in Japan. The fair has taken place 
for the past fifteen years, and offers visitors the 
opportunity to discover and try sake products 
from 85 of the 90 breweries in Niigata Prefec- 
ture, representing the very best of nihonshu (fer- 
mented sake). When the entrance doors open, 


| 159.40 a.m, on this particular Saturday, in 


the first in the queue, some of whom have been 
waiting for more than two hours and are familiar 
with the event, rush in to get to the producers’ 
stands. During the two days of the fair, 130,000 
people will file past the stands, and the celebrated 
Japanese beverage will flow in the festival-like 
atmosphere. 

In Niigata, where the winters are bitterly cold 
and it snows for six months of the year, it's said 
that a good sake is essential to survival in such a 
harsh climate. The emblematic Japanese drink 
“represents perfect harmony between rice and 
water,” recalls Kitazawa Akiko, spokesperson for 
the historic Imayo Tsukasa brewery. “The know- 
how isall about the choice of rice, how much it's 


polished, the quality of the water, and controlling 
the fermentation.” And that's it. The key to the 
quality of the drink is in the polishing: the more 
highly-polished the rice, the finer and more deli- 
cate the sake, And this is what 
everything on for a very long t 
In this prefecture with the highest consumption 
of sake (2.4 litres per inhabitant) in Japan, it's 
considered to be a treasure. People cherish it, and 
are proud that it's gained a reputation and is 
enjoying an upsurge in popularity today. “At the 
beginning of the 1970s, the sales of sake peaked 
in the archipelago,” remembers Odaira Shunji, 
president of the Niigata sake brewers. “In the 
aftermath of the war, famine raged, and produc- 


ita has staked 
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tion came to a halt: rice had to be kept for food. 
When we were able to start making this alcoholic 
drink Then, gradually, 


in the face of competition from wine, beer, and 


gain, everyone cheere 


even shochu (alcohol made mainly from sweet 
potato), the Japanese shunned sake, which they 
considered old-fashioned. In Niigata, “people 
continued to drink it," observes Odaira Shunji. 
"Consumption peaked in 1998." The prefecture 


used innovative and unique methods of produc- 


tion, and distinguished itself by gaining the 
highest ratings, alongside Kansai (Osaka and 


Kyoto region), the other region producing excel- 


lent-quality sake 
In Odaira Shunji's opinion, this success is due 
above all, to the rice used, which is cultivated 


locally 


the whole country. Then, the most important 


d considered to be one of the best in 


choice is the degree to which the rice is polished 
in order to obtain the finest and driest taste, what 
the local inhabitants call the “Niigata Tanrei" 
“For about thirty years now, we've taken the deci 
sion to depend on a wide range of know-how 


ges the production ofh 


h-quality 


sakes and, today, these are the ones that sell the 


best. Admittedly, the Japanese consume smaller 
quantities of sake, but they're ready to invest in 
the best quality sake." The classification of sake 
categories corresponds to the degree to which 
the rice is polished, as the centre of the grain 
contains the most starch, For the lowest category 
of sake, junmai-shu, it's 70% or more; for toku: 
bersu-junmai-shu, 6096; for junmai ginjo-shu, 
less chan 60%; and, finally, for the highest quality 


sake, junmai daiginjo, it will be 50% ог less. 


“For some of our sake, the polishing of the rice 


grains falls to 35%,” specifies Kitazawa Akiko, as 
she enters one of the production rooms in the 
brewery where she works. The Imayo Tsukasa 
Brewery stands in the heart of Niigata city. Foun. 
ded in 176 


and demands respect from those who pass 


it's an institution in the archipelago 


through its majestic entrance door. Immediately 


your nose is filled with the fragrance of rice and 


Rice fields cover a large area of the countryside. 
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Situated in the heart of the city of Niigato, the Imayo Tsukasa brewery was founded іп 1767. 


the smell of the wood from which the whole Бий. 


ding is made. “There's а legend that says that, at 


one time, the Imayo Tsukasa Brewery was located 


in a secluded spot on a nearby mountain, and no- 


one knew exactly where,” continues the brewery's 
spokesperson, “It moved here during the Edo 
period, and expande 
structure." Right at che back of the brewery isa 


around this central wooden 


little shrine enthroned on a platform, accessible 


by means of a stepladder. "That's where we come 


to pray to the god of sake whose temple is at 


Nara,” she confides. “A slight change of tempe- 
rature can jeopardize the whole process of fer- 
mentation, and thus the whole production of 
alcohol, so we pray that everything gocs well and 
that it tastes perfect when it’s bottled. In Niigata, 
sake is not just an age-old traditional know-how, 
but a religion." 

Obata Rumiko would not disagree. She inherited 


the Obata Shuzo brewery, which produces the 


and is the only 
anage an establish 


celebrated Manotsuru sake. 


woman in the prefecture to 


ment such as this. A participant at the “Sake no 
jin”, she smiles broadly, and is here to let people 
ly's produce. Her friendly face 
nd a definite pride in 


nd. Atone 


sample her 


betrays a strong character 


representing her native Sado Isl 


she hadn't the slightest intention of taking up 
this difficult profession. “I studied communic 


tion and cinema, which I was passionate about, 
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she explains. "I followed that career path, in 
Tokyo, until I was 28 years old. Then my father 
fell seriously ill. I was frightened, I realised he 
would not live forever.” So she returned to Sado 
with the aim of taking over the family brewery, 
founded in 1892. Today, her father is as fit as a 
fiddle, and she doesn't regret her choice for one 
moment. 

“We've started to use a traditional production 
technique again, using oyster shells to filter water,” 
she says, smiling, “We take great care of our envi- 
ronment and our raw materials: it's the onl; 
to create real sake." Off the coastline of Niigata, 
the mountains of Sado are silhouetted. Above its 
farmland and rice fields stretching as far as the eye 
can see, you catch sight of a toki (Japanese ibis) 
in light, the prefecture's famous emblem, which 
is now an endangered species. Depopulation is 
seriously affecting this small corner of paradise 
where, nowadays, there are only five sake breweries 
compared to around a hundred at one time. “A 
few years ago, the primary school closed down: in 
this magical place where you can watch the most 
beautiful sunset in Japan.” Obata Rumiko made 
an investment here, in 2010, and set up a second 
brewery, then founded a school, in 2014, where 
training sessions are organised. Making this drink 
is"like looking after a baby,” she says. "It's impor- 
tant to pass on our know-how." This is especially 
true as the Obata Shuzo brewery uses traditional 
methods where the rice is hand-crafted, and pres- 
sed in the old-fashioned way “in sacks hung from 


HOW TO GET THERE 


FROM TOKYO, take the Joetsu Shinkansen 
from either Tokyo or Ueno station. The 
journey takes between 90 and 120 minutes, 
depending on the train you catch. Several 
departures every day. 

THE IMAYO TSUKASA BREWERY organises free 
guided tours daily (every hour from 09.00). 
It’s situated 15 minutes on foot from the 
railway station (Bandai exit). 

1-1 Kagamigaoka Chuo-ku Niigata 950-0074 


TRAVEL © 


The seven sakes selected by Guy Martin to appear оп the menu of his Paris restaurant. 


the ceiling”. She also uses 35% polished rice. "Ie's 
a sake with an unusual character. Drinking it is 
like meeting a woman who you'd want to see time 
and time again.” 

Obata Rumiko is very focused on the international 
market, and her bottles of sake are sold in 14 
countries including the United States, Singapore 
and Korea. In Europe, though people easily 
confuse the strong Chinese alcoholic drink sold 
in sushi restaurants with the delicate-tasting sake 
drunk in Japan, connoisseurs of the latter are 
working hard to introduce the drink to novice 
palates. Since last spring, the great chef Guy Mar- 
tin, for instance, has had sake from seven 
breweries available on the menu of his two Mi 
lin-starred restaurant. The chef of the Grand 
Véfour who has “travelled more than a hundred 
times to Japan” has been won over by this "coun- 
try that gets under one’s skin”. A convert to sake, 


especially from Niigata, he personally selected 
the seven bottles available in his Paris restaurant. 
Depending on their taste, whether it's drier or 
sweeter, Guy Martin readily pairs them with foie 
gras, carpaccio of scallops, oysters, even with des- 


serts, whether they're made with chocolate, apples 
or citrus fruits. “I strongly believe we'll soon be 
talking about vintage sake in the same way we 
talk about wine. And it will be a worldwide phe- 
nomenon,” he maintains. 

Odaira Shunji agrees. In his opinion, the future 
of sake lies in the quest for the highest quality. 
This is the reason he's about to go into partner- 
ship with Bordeaux University, and since last 
spring, Niigata University has a sake speciality as 
part ofits diploma course, "We want to create a 
model for the study of sake the same as they have 
in France for wine. Specialisation will allow us 
to develop the character of this exceptional pro- 
duct," he assures us. However, it’s nota question 
of excessive sales growth. “Niigata has many bre- 
weries, but it’s all about the small family firms 
who only produce quite small quantities: above 
all, i’s about how to master and pass on these 
complex production methods, which will allow 
us to achieve an evermore perfect taste. Light, 
mild and rich at the same time.” The ultimate 


alliance between rice and water. 
JOHANN FLEURI 
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Kanon Keto 


NIHONGO 


LANGUAGE Let’s 


Hello there! This column will include 
useful Japanese phrases that cover a 
variety of topics. 


onnichiwa, Міпа-ѕап! (Hello, everyone!) 
K: name is Makoto. In the previous 

issue, Kana. U explained how to talk 
about places you've been to and what you 
thought of them. 
The theme of this column is “Japanese sake". Some 
of you might have encountered sake when traveling 
to Japan and maybe you want to go back to Japan 
to drink some more good sake. So today, I'll teach 
you about how to talk about what sort of sake you 
like and also about how to drink sake. 
Imagine you are asked a question by someone sitting 
next to you at an izakaya (Japanese-style pub.) 


А: Osake wa nani ga suki desu ka? 
вайн Bias татту, 
(What kind of liquor do you like? ) 
В: Nihonshu ga suki desu. 
кил» FETT. 
(like Japanese sake. ) 
Itsumo reishu o nomimasu. 
WIS nevbvot OHS. 
(1 always drink chilled sake. ) 
A: Soo desuka. 
x5 0H 
(Do you?) 
В: Watashi wa yoku joo-on de nomimasu. 
bilit £< Le SBAT OBET. 
(Lofien drink sake at room temperature.) 


Let me explain three points about the dialogue 
above. First up: “(o)sake”. When we say “sake” 
in English, we mean the specific beverage “Japa- 
nese sake". However, in Japanese, "sake" also 
can just mean “alcohol” in general. So, if you 
are asked what kind of “o-sake” you like, you 


nihonGO! 


could answer with something "Ыйга to wain ga 
suki desu.” (“I like beer and wine"), and that. 
would be correct. 


Now ГЇ explain, “reishu” — which is written as 
“YB in kanji. I bet some readers who are lear- 
ning kanji can guess the meaning of this word. 
The character "Ж" also appears in the word * 
S /"reizooko" (“refrigerator”) and in 
"IBBE/ rciboo" (“air conditioning”). The word 
“MI means “chilled sake” or "cold sake”. The 
flavour and texture of sake changes depending 
on the serving temperature, so in Japanese the 
name of the beverage also changes also changes 
to reflect that. For example "hiya"/ “ЖА” 
(“room temperature"), “пага Кап”/ 0 5" 
("moderately warm"), and so on."Joo-on" is 
another term used to mean serving sake at room 
temperature. 


Finally, ler me explain the grammatical 
construction “yoku” ("often") and “itsumo” 
("always") + a verb. These phrases are used to 


say how frequently something is done. 
Personally, like sake served at room tempera- 
ture because it compliments dishes, especially 
during this season which we call "appetite of 
the autumn”. In the next issue, you will learn 
how to talk about “sports of the autumn”, ano- 
ther hot topic in UK and Japan now. 


Sayoonara, jaa mata! 
£585, LEB! 


(Goodbye, see you!) Makoto 


} This page helps you to learn about names 
for different sake serving temperatures: 
" sake-talk. " 


| Check out this information on talking about 
your favourite food and drink: 
http://al.marugotoweb.jp/topic.php?tp-3 

|) Minato’ - learn Japanese and interact with 
fellow students around the world online. 

https;//minato-f.jp/. 
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Art 

Japanese Junction London - Perspective: Kabshaku 
4 Oct to 2 Nov / London. 

Www japanesejunctioninlondon co.uk 


HERBIE YAMAGUCHI, REBELLION YELL@Bamalama 


/ Loi 
Hips: facebookcom/ebelfonyell?modal-admin 
todo. tour 


Workshop 
Sogetsu tkebana Demonstration 
18 Oct / Harrogate 


wwwaashville.co.uk 


Music 

Motoki Hirai, 

27 Sep /! London 
www.cadoganhall.com/whats-on/2018/09/27. 


Ryoji Ikeda, music for percussion + datamatics 
Iver. 
30 


www barbican.org.uk/whats-on/contemporary-music 


Mono / A Storm Of Light / Jo Qual 
тал Oet fn Glasgow 
А tot 
080 


BO NINGEN 
6-20 Oct / London: 
остао 


HOTEI Euro Tour 2018 
20 Oct / London. 
www.hotei.com 


Other 

Japanese Whisky Masterclass -with Nikka Whisky 
26 Sep London 

https//tonkotsu.co.uk 

The loy of Sake London 

н foyotsakeconviondon html 

Kotatsu Japanese Animation Festival Director 
28-30 Sep / Cardiff 

worw kotatsufestival.com 

Japan Matsuri 2018 

30 Sep / London. 

www Japanmatsuricom 

Unlocking the Secrets of the Japanese Garden at 
Tatton Park 


3& 10 Oct / Cheshire. 
‘www tattonparkorg.uk 


Disclaimer: Zoom Japan does not accept any responsibility for events registered in the calendar, or for amy los or damage resulting from these events Events ted are not in any way run or endorsed by Zoom Japan. 
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With care, 
to your dining table. 


c $e EN. х 
Ост 57 E E] 
косе; Ж Fi tal ав: я 
4% n AE ж 
8 8 E = GU P vas 


Enjoy our wholesome range of Gluten Free & Organic products. 


до to: www.yutaka.london/Recipes 
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September 9 (sun.) - 23 (sun.) 

5:30 pm / 11:30 pm / 5:30 am / 9:30am 
nextday 
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Lo 
i у Live online, and оп our free арр: AAA 
Sky Guide W) Freesat player М Ead on our free apps; ЭМ 


ch 507 ch 209 ch 625 


